"BI ESSING FROM YAKUSHIMA"
EXABDBHEXHDEH

A B2 + X1 KB + T —f
2 APPETIZERS + MAIN COURSE + DESSERT

Sz IS oy f=j =
APPETIZER + 2 MAIN COURSE + DESSERT
0 B2 43 + X1 HEE2 47 + T —F + ¥3000
2APPETIZERS + 2MAIN COURSE + DESSERT !
BIIE APPETIZERS
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YAKUSHIMA MACKEREL SALAD, SHERRY DRESSING

u SEYIODEE Z
FrEF, Yy g F—X, 2YIE—FRTF
TUNA TARTAR, CAVIAR, RICOTTA CHEESE, POTATO, KIMI-ZU

B SXSHDBEIV R FHRD DI
AR, YXREZ—F, LE>DY—X,
MARINATED CUTTLEFISH AND CHINESE CABBAGE, LEMON MAPLE SAUCE
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HYTST—Y—X, FEDZatEFar/l
TAKAEBI SHRIMP WITH CAUL[FLOWER, CRUSTACEAN SAUCE AND TUILE
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YAKUSHIMA VENISON PATE DE CAMPAGNE, GRECQUE MUSHROOM

I PEEFEEXFISTDZILZIL
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BEEF AND WoOOD EAR MUSHROOM TARTAR, CURED EGG, MUSHROOM DRESSING

m AADR—

SOUP OF THE DAY

m AHD/VIZ

PASTA OF THE DAY

RBRLEE R iE FiIsH DISHES AND THE CRUSTACEAN

n EAEE FH/NZPI Ty, REFLX—>
RFFDIFa~N, 7F—EIF,
AMBERJACK CONFIT, LEEK, ALMOND, KAGOSHIMA LOCAL DISHE STYLE

m KHDEFELED v TR T—F
ELHZT T IINDALA—INE, 7, AT EGY
POACHED FISH OF THE DAY, MUSSELS, SQUID, "KAOTERIAD"'

m KADFLHDLTIL, >xl)—EEDT—/)L TS
BRENCFT O EDIL ., ZFFDE 2L
PAN FRIED FISH OF THE DAY, SHERRY BEURRE BLANC SAUCE

AR MEAT DISHES

n EEE RER=MADT T EZY/—X
A, Y>3, hYz7>7—
KAGOSHIMA PORK CONFIT, PUMPKIN, APPLE, CAULIFLOWER, KUROSU VINEGAR SAUCE

WO PEELDFE T B, /N )L T4
Sy hH4LEDE2L, T IT—)LF—X
BRAISED NAKAYAMA BEEF, RED WINE SAUCE, "HACHIS PARMENTIER"'

W EXOLLDN T, T X S T—)L
BA, BRADI> T, DA, FFNY FE
SATUMA BLACK CHICKEN POT-AU-FEU, BLACK TRUMPET MUSHROOMS

BRI VEGETABLE DISHES

] ROBFEERI, FFEDTITSXY/—X

YAKUTORO-MOCH! WITH SLOW-BOILED EGG, VEGETABLE DEMI SAUCE

m ZMFDO—X, T)—F—XV—X, I IDF ot

RoAsTED ANNOU SWEET POTATO WITH NUTS, BLUE CHEESE SAUCE

W HEDI—LIOvT, o2 r—/ V)L HET/—X

SUNCHOKE CREAM CROQUETTE, GIGER BALSAMIC SAUCE

CHEF Yoshituka Oyamo
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